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(57) Abstract 

A foamed chocolate which can be foamed without resort to any special apparatuses or emulsifiers, has a lightened chocolate texture 
id shows no oily feel. This foamed chocolate is produced by adding an oil mixture comprising an edible fat or oil with tri-saturated fatty 
ucid glycerides containing behenic acid. 



ABSTRACT OF THE DISCLOSURE 



A foamed chocolate which can be foamed without resort 
to any special apparatuses or emulsifiers, has a lightened 
chocolate texture and shows no oily feel. This foamed 
chocolate is produced by adding an oil mixture comprising 
an edible fat or oil with tri-saturated fatty acid 
glycerides containing behenic acid. 



